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Portobello Mushroom Pizza
Description
Qty.
Unit of Measure
Notes
Mushrooms, Portobello 
8
ea.  
Basil, Fresh (Julienne)
2 
oz.

Tomato, Roma (Thinly Sliced)
32
slices                                 


Olive Oil                                                    ½
cup 
Cheese, Mozzarella                                12
oz.

Cheese, Parmesan
4
oz

Method: 
1.) Take the Portobello mushrooms and remove the stems and gills.  Reserve stems for beef stock or chop for filling.

2.) Toss the caps with some olive oil and salt and pepper.

3.) Place the mushrooms gill side up, layer 3-4 slices tomato with the julienne basil.

4.) Top the mushrooms with mozzarella and parmesan cheeses.

5.) Place in a 350 degree oven for 20 minutes or until the cheese is browned.
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